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EXPLAITATORY  NOTE. 


This  compilation  of  information  on  the  present  status  of  research 
in  Home  Economics  at  Lcond-^Crrant  Institutions  includes  lists  of  I  Active 
Projects  as  of  Novemher  1934  and  II  Published  Reports  from  November  1, 

1933,  to  November  1,  1934.  Although  these  lists  are  limited  for  the 
most  part  to  research  conducted  in  home  economics  departments,  divisions, 
or  colleges,  there  are  included  a  few  projects  and  reports  closely 
related  to  home  economics  from  other  deportments,  particularly  in  insti¬ 
tutions  ’'here  there  is  no  research  in  the  home  economics  departments. 

The  infomation  under  I,  Active  Projects,  includes  the  project 
title,  do.te  of  approval  by  the  Office  of  E^qjeriment  Stations,  U.S.D.A., 
if  the  project  is  supported  in  part  or  as  a  whole  by  Purnell  or  Adams 
funds,  names  of  project  leaders  and  research  workers,  and  sources  of  finan¬ 
cial  support.  The  terms,  Purnell,  Hatch,  and  Adams  refer  to  Federal 
funds  provided  for  research  at  the  agricultural  experiment  stations  under 
these  Congressional  Acts.  Brackets  are  used  to  indicate  the  departments 
other  than  Home  Economics  either  cooperating  in  the  research  (in  which 
case  only  the  name  of  the  cooperating  department  is  bracketed)  or  entire¬ 
ly  responsible  for  the  research  (in  which  case  the  project  title  and 
leaders  are  also  included  within  the  brackets) • 

Under  II,  Published  Reports,  precedence  is  given  to  publications 
of  the  agricultural  experiment  stations.  Many  of  these  publications  are 
available  on  request  from  the  station  in  question.  References  to  journal 
articles  are  given  in  the  form  used  in  the  Experiment  Station  Record,  which 
contains  abstracts  of  most  of  the  Publications  listed. 


ALABAMA. 

...  ’'  I- 

*  ^  [studies  of  the  vitamin  B  complex,  s/is/sv,  W.  B.  Salmon  and  G-.  A* 

Schrader,  Animal  Husbandry],  (Purnell). 

[Pathologiccl  conditions  associated  with  a  lack  of  the  vitamin  B  complex, 
6/16/27,  W,  D.  Salmon  and  C.  0.  Prhckett,  Animal  Husbandry]  (Adams  p„nd  Purnell). 

II. 

Progress  reports  in  Alabama  Sta.  Ept.  1932,  pp.'19,  20; '24,  25. 

Magneto-optic  nicol  rotation  method  for  quantitative  analysis  of  calcium, 

E.  E.  Bishop,  C.  B.  Hollins,  and  I.  G.  Otto*  Jour*  Amer.  Chem.  Soc.,  55  (1933), 
pp.  4365-4370*  •  '  '  '  , 

Manganese  isotopes,  I.  G*  Otto  and  E*  E.  Bishop.  Jour.  Amer.  Chem* 

Soc*,  55  (1933),  pp*  4370,  4371*  •  '  ‘  ’ 

Isotopes  of  sodium  and  cesium,  C.  B.  Hollins  and  E.  E.  Bishop.  Jour.  Amer* 
Chem.  Soc.,  55  (1933),  up.  4372-4374. 

The  magneto.- optic  nicol  rotation  method  for  the  quantitative  analysis  of 
copper,  E.  E.  Bishop,  I.  G.  Otto,  and  L.  Baisden.  Jour.  Amer.  Chem.  Soc.,  56 
(1934)  ,  p.408. 

The  calcium  and  phosphorus  'content  of  some  Alabama  vegetables,  E.  E* 

Bishop.  Jour.  Hutrition,  8' (1934),  pp.  239-245. 

The  effect  of  a  deficiency  of  vitamin  B.  upon  the  central  and  peripheral 
nervous  systems  of  the  rat,  C.  0.  Prickett.  Amer.  Jour.  Physiol.,  107  (1934), 
pp.  459-470. 

Studies  of  the  raw  egg  white  syndrome  in  rats.  W,  H.  Salmon  and  J.  G* 
Goodman.  Jour.  Nutrition,  8  (1934),  pp.  1-24. 

,  •  .lEIZONA 

'  '  '  I*  ■ 

The  relation  of  nutrition  to  "mottled  enamel"  endemic  in  certain  Arizona, 
communities,  7/10/3I,  M.  C.  Smith,  E.  M.  Hants,  and  E.  Caldwell  (Purnell). 

The  biological  value  of  the  hegari  proteins  and  the  supplemental  value 
of  certain  protein  concentrates,  7/l0/31,  M.  C.  Smith  (Purnell)  . 

II. 

Progress  report  in  Arizona  Sta.  Ept.  1932-33,  pp*  58-63. 

The  histologic  changes  in  the  enamel  and  dentin  of  the  rat  incisor  in 
acute  .'ijid  chronic  experimental  fluorosis,"  I.  Schour  and  M.  C.  Smith.  Arizona 
Sta.  Tech.  Bui*  52  (1934),  pp.  91.  '  ‘  ■ 

Comparative  toxicity  of  fluorine  compounds,  M.  C.  Smith  and  E.  M.  Lever- 
ton.  Indus,  and  Engin. .  Chem. ,  26  (1934),  pp.  791-797.  •  • 

The  effect  of  fluorine  on  calcium  and  phosphorus  metabolism  in  albino 
l^^ra-ts,  E.  M.  Lantz  and  M.  C.  Smith.  Amer.  Jour.  Physiol.,  109  (1934),  pp. 
645-654.’  • 

The  effect  of  fluorine  upon  the,. rate  of  eruption  of  the  rat  incisor  and 
'  its  correlation  with  bone  development  and  body  growth,  -M.  C.  Smith.  Jour* 

I  Hental  Ees.,  14  (1934),  op*  139-144. 


AEmSiVS 

-  ■  '  ’  ■■■  ■  ■  .r,' 

A  study  of  the  factors  which  affect  the  'nua.lity  of  canned  tomatoes., 

5/1/34,  li.  Smith  end  Z.  Battey  (Purnell). 

The  causes  and  prevention  of  spoilage  'of  home-cehne'd  vegetables  in 
Arkansas,  5/l/34,  M.  Smith  and  W.  L.  Bleecker  [Bacteriology]  (Purnell). 

An  analysis  of  a  few  of  the  staple  cotton  materials  used  extensively 
for  children’s  clnthing,  5/l/34,  0.  Smenner*  (Purhell).  '  . 

•  ^  ■  '  11/  ” • 

Progress  report  in  Arkansas  Sta.  Bui.  297  (1933),  pp.  103-114* 

A  micro  method  for  the  determination  of  fatty  acids  from  small  amounts 
of  whole  blood,  M.  E.  Smith  and  M.  C,  Kik.  Jour.  Biol.  Chem. ,  103  (19^3), 
pp.  391-398.  .  •  •  .  . 

The  influence  of  fasting  on  the  concentration  of  blood  lipids  in  the 
albino  rat,  B.  Sure,  M.  C.  Kik,  and  A.  E.  Church.  Jour.  Biol.  Chem.,  103 
(1933) ,  pp.  417-424. 

Hyperthyroidism  and  nutrition.  I,  Vitamin  B  and  thyroxin,  B,  Sure  and 
M.  E.  Smith.  Jour.  Nutrition,  7  (1934),  pp.  547-555. 

The  effect  of  vitamin  A  deficiency  upon  the  concentration  of  blood 
lipids  and  upon  the  oestrous  cycle  of  albino  rats,  M.  Smith.  Abstracted  in 
Jour.  Home  Econ.,  26  <(•1934)  ,  p.521. 

.  CALIFOHNIA 

I. 

The  effect  of  avitaminoses  on  the  N  metabolism  of  the  rat,  A.  F.  Morgan 
and  E.  F.  Brown  (Departmental). 

The  vitamin  B  content  of  bread  as  affected  by  baking  conditions,  A.  F, 
Morgan,  H.  Frederick,  and  R.  Popper  (Fleischmann  Yeast  Fellowship). 

Carotene  absorption  and  vitamin  A  storage  in  rats.  A.. F..  Morgan  and 
R.  Popper  (Departmental). 

The  vitamins  B  and  G-  in  fresh,  dried,  and  canned  apricots  and  peaches, 

A.  F.  Morgan  and  H.  Davison  (Departmental). 

Relation  of  vitamins  B  and  G-  to  lactation  in  rats,  A.  F.  Morgan,  C.  Li.  C. 
Simson,  and  K.  S.  Bishop  (Departmental). 

The  temperature  coefficient  of 'heat  damage  to  the  nutritive  value  of 
casein,  A.  F.  Liorgan  and  M.  Loveen  (Departmental). 

The  effect  of  high  carbohydrate  and  high  fat  ^  diets  upon  blood  phosphorus 
partition,  A.  F.  Morgan  and  N.  Van  Cleve  (Departmental). 

The  vitamin  A  and  D  content  of  Pacific  coast  fish  oils  as  affected  by 
methods  of  extraction,  A.  F.  Morgan  and  L.  Kimmel  (National  Oil  Products  Co. 
Fellowship) . 

Effect  of  adequacy  of  diet  on  cholesterol  deposition  in  tissues  of  rats,  . 
especially  the  liver,  (a)  during  underfeeding  and  A  avitaminosis,  R.  Okey  and 

H.  L.  G-illum;  (b)  during  ^  and  G-  avitaminoses,  R.  Okey;_  (c)  when  lecithin  is 
also  fed,  that  is,  in  egg  yolk,  R.  Okey  and  E.  Yokela  (Departmental). 

Study  of  new  method  of  making  oil-water  emulsions  with  reference  to 
homogeneity  and  stability,  I,  S.  Hall  and  E.  Halstrom  (Departmental). 

Determination  of  particle  size  and  distribution  in  concentrated  emulsions, 

I.  S.  Hall  (Departmental). 

Determination  of  hydrofluorides  of  certain  organic  nitrogen  compounds, 

I.  S«  Hall  (Departmental). 


CALIFOMIA 

F'®  .  11.  .  ' 

[  Nutritive  value  of  raw,  and  heated  casein  with  and  without  added  amino 

'  acids,  A.  f.  Morgan  and  E.  0.  Greaves.  Proc.  Soc.  Expt.  Biol,  and  Med. ,  31 
(1934),  pp.  506,  507. 

The  digestibility  of  crust:  and  crumb  of  white  bread  in  vitro,  E.  0. 
Greaves  and  A.  E.  Morgan.  Ceread  Chem.,  11  (1934),  pp.  228-230. 

The  effect- of  heat  upon  the  biological  value  of  meat  protein,  A.  F» 

Morgan  and  G.  E.  Kern.  Jour.  Nutrition,  7, (1934),  pp.  367-379. 

The  relation  of  reducing  value  and  extent  of  browning  to  the  vitamin  C 
:!  content  of  orange  juice  exposed  to  air,  M.  A.  J^slyn,  G.'L.  Marsh,  and  A.  E. 
Morgan.  Jour.  Biol.  Chem.,  105  (1934),  pp.  17-28. 

The  sequence  and  extent  of  tissue  changes  produced  by  vio sterol  and 
parathyroid  extract,  A.  E.  Morgan  and  Z.  Samisch.  Jour.  Biol.  Chem.,  105 
(1934) ,  p.  Ixiv. 

The  effects  of  moderate  doese  of  viosterol  and  of  parathyroid  extract 
•  *  $ 

upon  Pats,  A.  E.  Morgan,  L.  Kimmel,  R.  Thomas,  and  Z.  Samisch.  Jour.  Biol* 
Chem.,  106  (1934),  pp.  531-544. 

The  effect  of  acid  neutral  and  basic  diets*  on  the  calcium' and  phosphorus 
metabolism  of  dogs,  A.  E.  Morgan,  E.  A,  Garrison,  H.  Householder,  A.  H.  Hansen 
M.  V.  Seberger,  J.  T.  Ratenpaugh,  A.  Eelsher,  and  M.  L.  Long.  Univ.  Calif. 
Pub.  in  Physiol.,  8  (1934),  pp.  61-106.  '  • 

i  Nutritive  value  of  foods  purchased  by  dependent'  families,  R.  Okey  and 

M.  G.  Luck.  Heller  Com.  Res.  Social  Econ.,  Pub.  Univ.  Calif.,  July  1934, 
mimeographed,  pp.  15. 

A  shortened  method  for  calculating  the  adequacy  of  family  food  purchases, 
R.  Okey  and  M.  G.  Luck.  Jour.  Amer.  Dietet.  Assoc.,  10  (1934),  pp.  12-19. 
Effect  of  diet  on  the  lipi’d  content  of  tissues  of  the  rat,  R.  Okey, 

H.  L.  Gillum,  and  E.  Yokela.  Jour.  Biol.  Chem.,  107  (1934),  pp-  207-212. 

COLORADO  . .  . 

I. 

The  baking  of  flour  mixtures  at  high  altitudes.  II,  Physicochemical 
factors,  "Pevised  8/l5/32,  I.  L.  Allison  and  M.  A.  Barmore.  (Purnell)  (State). 
A  s.tudy  of  factors  affecting  the  culinary  quality  of  potatoes,  ll/5/34, 

I.  M.  K.  Allison,  M.  A.  Barmore,  and  L .  Butler .  (Purnell) . 

II. 

Progress  report  in  Colorado  Sta.  Rpt.  19'“3,  pp.  15,  16. 

The  influence  of  chemical  and  physical  factors  on  egg-white  foam,  M.  A. 
Barmore.  Colorado  Sta.  Tech.  Bui.  9  (1934),  pp.  58. 

D 

CONNECTICUT  (Storrs) 

I-' 

Factors  th^.t_  determine  standards  of  living  in  farm  homes — (a)  Factors 
and  conditions  affecting  the  amount  and  use  of  family  income  in  the  Eastern 
I  Highland,  6/24/27;  (b)  An  economic  analysis  of  the  food  consnmed  by  a  se¬ 
lected  group  of  families  in  the  Eastern  Highland,  6/24/30;  (c)  The  cost  and 
adequacy  of  the  food  consumed-by  farm  families  in  Connecticut  in  1929  com- 
j  pared  with  1932,  8/22/32,  E.  V.  Clapp' (Purnell) . 


FLORIDA.  ■ 

Tlie  relation  of  growth  to  phosphorus ,■  calcium,  and  lipin  metaholism  as- 
influenced  hy  the  thymus,  5./6/29,,  C.  F.  A-hmanp  (Purnell)  .  (State). 

A  study  of  lecithin  synthesis  in  hens  on  a  vitamin  A  and  lipoid-free 
diet,  7/23/22,  0.  D.  Ahhott  (Purnell)  (State). 

A  study  of  the.  changes  which  occur  in  the  hematopoietic  tissues  of  rats 
on  a  vitamin  A7free  diet,  7/23/32,  0.  D.  Ahhott  (Purnell)  (State). 

A  study  of  the  chemical  composition  of  the  ash  of  Florida  fruits  and 
vegetables  wi th ■ reference  to  the  more  unusual  constituents,  10/27/32,  L.  '7, 
Gaddum  (Parnell)  _ (State) .  .  ^  .  .  ,  ,  ' 

A  study  of  the  chemical  properties  pf.the  glucosides^  of  citrus  fruits, 
10/9/33,  L.  ’7.  Gaddum  (Purnell)  (State). 

A  study  of.,  the  pathologic  changes  in  tissues  and  org.ans  of  animals  af¬ 
fected  hy  deficiency  diseases  or  hy  toxic  substances,  IO/9/33,  C.  F.  Ahmann 

(Purnell)  (State).  . 

An  Investigation,  of  human,  dietary  deficiency  in  Alachua  County,  Florida, 
with  special  reference  to  nutritional  anemia  in  relation  to  the  composition 
of  home-gro^m  foods,  d/is/sd,  0.  D.  Ahhott,  W.  H.  Deal  [Animal  Husbandry], 
and  0.  C.  Bryan,  [Agronomy]  (Purnell) 

The, d.evelopment  of  quantitative  spectrographic  methods  in  agricultural 
research,  d/io/sd,  L.  W.  Gaddum  and  R.  W,  Willi  am  son  ( Purn  ell)  ( S  t  at  e ) • 

A  study  of  the  physical  and. chemical  properties  of  eggs  from  hens  fed 
rations  containing -different  proteins,  0.,D..  Ahhott  [Agr.  Extension  and  Datl. 
Egg  Laying  Contest]. 


Progress  report,  in  Florida  Sta.  Rpt .  1933,  pp..  81-85. 

The  pectic  constituents  of  CjLtrP-S  fruits,  L..'  W.-. Gaddum*^  Florida  Sta.  ■ 
Bui.  268  (1934),  pp.  23. 

The  incidence  and  significance  of .  the.  s.ickle  cell  tra.it,  L.  W.  Diggs 
and  C.  F.  iUimann.  Ann.  Int .  Med.,  7  (i933)-,  pp.  769-778. 

The  effect  of  diet  on  the  worm  burden  of .children  infected  with  Decator 
americanus  and  Ascaris  lumhricoides ,  C.  F.  Ahmann  and  L .  M.  Bristol.  South. 
Med.  Jour.,  26  (1933),  pp.  959-962.  '  '  '  '  ' 

The  effect  of  improved  diet  on  children  with  a  moderate  degree  of  hook¬ 
worm  infection,  0.  D.  Abbott.  Jour.  Home  Econ.,  26  (1934),  pp. '^577-580.  ' 


'  GEORGIA  ’ 

■  ■  '  I* 

Utilization  of  fruits  and  Vegetables  and  their  by-products,  revised 
8/3/34,  L.  Ascham  [Horticulture  &  Chemistry]  (Purnell). 

Studies  in  nutritional  anemia,  revised  IO/9/34,  The  available  iron  in 
turnip  greens,  collards,  mustard,  and  other  greens  used  in  the  South,  L. 

Ascham,  M.  Speirs,  B.  Ethridge  and  K.  T.  Holley  [Chemistry]  (Purnell). 

Vitamin  A  and  G  content  of  frozen  milk,  2/19/3I,  L.  Ascham  (Purnell). 

The  pimiento  oepper  in  nutrition,  (a.)  The  vitamin  A  content  of  fresh, 
canned,  and  dried  pimiento;  (b-l)  The  vitamin  A  content  of  eggs  laid  by  hens 
fed  dried  pimiento;  (b-2)  The  culinary  possibilities  of  "Pimiento"  eggs;  (c) 

The  vitamin  A  content  of  milk  from  pimiento  fed  cows,  revised  8/3/34,  L.  Ascham, 
M.  Speirs,  B.  Ethridge,  and  K.  T;  Holley  [Chemistry]-  (Ptirnell) . 


GE0EfrI4.- 
II.  ■ 

Proj'^ress  report  in  G-eorgia,  Sta.  Rpt.  19P3-34,  pp.  49,  50. 

The  vitamin  A  content  of ’ the 'iDimiento  nenper,  L.  Ascham.  Georgia  Sta. 

Bui.  177  (1933),  pp.  8. 

The  utilization  of  pimiento  pepper  in 'thp.;'diet ,  L.  Ascham.  Georgia 
Sta.  B-il.  179  (193-3),  pn".  16. 

The  cost  of  ■- living  hop  ,.57  indust-rial  families,  and  for  98  farm  families 
in  Georgia,'  E.  S.  Jones.  Georgia  Sta.  Pul.  180  (1933),  .pp.  30.- 

'  V  •  .  "  ■  t  . 

■  ■)'  '.HAWAII  :  . 

'  ■  '  ■  *  '  '  I .  •■  ■  ■ 

Vitamin  determinations  and  chemical  analyses  of  Hawaiian  foods  and 
feeds,  5/^l/P9,  revised  8/30/33  (Vitamins  A,  B,  C,  and  G  in  Hawaiian  fruits). 
Organic  nutrients  and.  Ca,  P,  and  Fe. content  of  various  Hawaiian  fruits, 

C.  D.  Hiller  and  E.  C.  Eohhins  (Hatch)...  ,  '  ■  •  ' 

Chemical  and  iDiolbgical:  studies  of'  the  proteins  of  the  pigeon  pea 
(Ca.ianus  indicus)  ,  5/27/30,  C.  E.  Miller,  E.  C . ,  Ephbins ,  and  K.  Haida  (Adams). 

Chemical  and  hiologic.al  studies  of  the  Opihi  (Helcioniscus  exeratus 
and  H.  argeiitatus)  ,  s/Sg/oI,  C.  E,  Miller,  C.  J.  Harare  [Zoology],  and  E.  C. 
Eohbins  (Hatch)  .  .  .. 

A  study  of  the  transfer  of  vitamin  B  from  rice  "bran  to  various  types 
of  plaut  tissues  _as  the  result  of  pickling  them  with  sadt  and  rice  "bran,  Eadkon, 
C.  E.  Miller,  and  K.  Haida  (Hatch)  .  ■ 

Avoca.do  :  '  Study  of  the  sterol  content  and  vitamin  value  of  .the  avocado 
oil,  5/27/30,  L.  ^T.  Bilger  (.Ad  ams\.- 

A.  chemical  study  of  some  Hawaiian  plajits.  (a)  Poisonous  plants,  (h) 

Passion  fruit,  7/27/34,  A.  H.  Bilger,  E.  Hikaido,  and  E.  Kojinie  (Hatch). 

The  isolation  of  carotene  from  pa.paya  and  .other  Hawaiian  fruits,  7/27/34, 

L.  H.  Bilger  and  E.  Watanahe  (HaMch)  .  .  ^ 


Progress  report  ‘in  Ha.waii  Sta.  Rpt.  1933,  up*  23-26. 

Jap-anese' foods  comnonly  used  in  Hawaii,.  C.  E.  Miller.-  Hawadi  Sta.  Bui. 
68  (1933),  pp.  43.  ■  '  ■  ' 

The  nutritive  value  of  the  mountain  apple  Eugenia  malaccensis  or 
J amh 0 sa  malaccen sd s .  C.  D.  d'.dller,  R.  C.  RoEhins,  and  K.  .Haida.  Philippine 
Jour..  Sci.,  53  ( 1934)  , 'pp.  2ll-*'2'2.1» 

.  The  nutritive  value  of  green  immature  soybeans,  C.  E.  Miller  and  R.  C. 
Aohhins.  Jour.  Agr .  Res.  [U.S.],  49  (1934),  pp.  161-167. 


'  ■  lEAHO 

The  'effect  o.f  storage  upon  the  vitamin  ,C  content  of  the  Russet  Burbank 
potato  of  Idaho ,"  11/26/27,  E.  Woods  (Purnell). 

The  vitamin  G  content  of  the  Idaho  Russet  Burbank  potato ,  3/l/32, 

E.  Woods  (Purnell)  . 

The  vitamin  A  content  of  pasture  plants  under  pasture  conditions  [Eairy 
Husbcondry],  Ip/s/pR,  E.  Woods  (Purnell). 

The  vitamin  C  in  fresh  and  canned  Italian  prunes,  10/l8/34,  E.  Woods 
(Purnell).  _ 
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IIAEO’  ■ 

II.  • ' 

Pros'^ress  report  in  Idaho  Sta,.  Bui.  205  (1934)',  pp.  48,  49. 

•  ,  .  ILLINOIS 

I .  ^  ,  '  ■ 

The  vitamin  B  and  the  vitamin  G  requirements  for  lactation,  10/26/29, 

C.  R.  Heyer,  J.  Smith,  and  I.  Jacohs  (Purnell).  '  '  '  ' 

The  nutritive  value  of  highly  pigmented  corns. —  (a.)  A  study  of  the 
possihility'*  of  maintaining  a  high  vitamin  A  content  of  milk  by  the  inclusion 
in  rations  of  intensely  pigmented  corn,  10/27/33,  J.  Outhouse,  C.  E.  Meyer, 
and  J.  Smith  (Purnell). 

The  utilization  of  caro.tene  by  children,  5/l7/34,  J.  Outhouse  and  C.  E. 
Meyer  (Purnell) ,  , 

The  factors  that  influence  bone  calcification. — I,  The'  role  of  lactose 
in  mineral  metabolism,  2/2/32,  J.  Outhouse,  C.  E.  Meyer,  and  J.  Smith  (Purnell) 
A  story  of  wheat  flours  milled  in  Illinois  in/relation  to  their  use  in 
baking,  1/3/27,  S.  ^'"'oodruff  (Purnell)  .  •  '  ’  '  .  ‘ 

Characteristics  of  starches  of  wheat  and  of  other  sources,  7/8/31,  S. 
Woodruff  (Pirrnell)  .  .  ■  •  ■  '  ‘  ■  , 

Home  accoionts  for  the  family  on  the  farm  and  in  the  small  town,  4/7/28, 

P.  Nickell  anc^  ,  C.  Freeman  (Purnell). 

Studies  in  the  utilization  of  corn  as  human  food. — I,  Physico-chemical 
changes  during  cooking,  especially  the  softening  of  the  kernel,  8/23/33, 

S.  Woodruff  (Purnell). 

Soybeans  and  soybean  products  as  human  food,  S . 'Woodruff  ( Departmental) • 


I T  . 

Household  ca.re.  and  cleaning,  G.  J.  'Ward  and  I.  M.  Hitchcock.  Illinois 
Sta.  Circ.  416  (1934),  pp.  24. 

Living  expenditures  of  a  group  of  Illinois  farm  families,  193t,  1931, 
1932,  E.  C.  Freem.an.  Illinois '  Sta.  Bui.  406  (1934).  pp.  367-406. 

The  biological  activity  oE  some  carotene  preparations,  H.  N.  Holmes, 

P,  Corbet,  H.  Cassidy,  C,  E.  Meyer,  and  S-.  I.  Jacobs.  Jour,  Nutrition,  7 
(1934)  ,  pp.  321-329. 

A  photomicrographic  study  of  gelatinized  wheat  starch,  S.  Woodruff  and.. 
L.  E.  Webber.  Jour,  Agr.  Ees.  [U.S.],  46  (1933),  pp.  1099-1108.,.'  ’ 


.  '  INDIANA  ■  •  • 

I. 

A  dtudy  of  ovens  used  for  domestic  cooking  purposes,  6/20/29,  G, 

Eedfield  (Earnell)  , 

A  study  of  efficient  kitchen  arrangement,  5/23/3O,  G,  Eedfield  (Purnell). 
A  study  of  the. relation  between  color,  composition,  culinary  .qualities,, 
and  marketing  value  of  Indiana  potatoes  grown  on  muck  and  other'  soil  types: 
[Horticulture],  1/18/34,  G.  Eedfield  (Purnell)  (State). 


^  .  ,,  INDIANA  , 

. ,  I .  ( cont .)  ■  i 

A  study  of  the  us6  of^  the  overt,  the  r^aterless  cooker,  the'  water-hath, 
and  the  pressure  od  oker  for  processing  fruits  and  vegetable s-  in  home  can¬ 
ning,  R.  'J'ordan  (state).  '  f  '.iJ. 

A  study  of  hydrogenated  .lapd  (produced  under  , known  conditions)  as  a 
culinary  fat,  R.  Jordan  (S'tate). 

:  -  ■  .  ,  II.  ,  .  ■  u  ^ 

Progress  report  in  Indiana  Sta.  Rpt.  1953,  pp.  35-37. 

Electric  equipment  relieves  household  labor,  G.  M.  Redfield,  Purdue 
Agr.,  27  (1933),  pp.  80,  86.  ‘  ..'V 

Electric  appliances,  G.  Redfield.  Indiana  Farmers’  Guide,  90  (1934), 

p.  10. 

Kerosene'  cook  stoves  for  rural  homes,  M,.  Redfield,  Agr.  Leaders’ 
Digest,  15  (I934),'p.  40.  '  ^ 

Electric  washer  salves  labor,  G.  M.  Redfield.  Indiana  Farmers’  Guide, 

90  (1934),  p.  16.  . 

Electric  equipnent  in  the  farm  home,  G.^M.  Redfield,  (Mimeographed  Pub.) 
( 1934) ,  pp.  18 .  ,  ’  •  ■  . .  ' 

Report  of  research  projects  relating  to  the  home,  G.  M.  Redfield. 
(Mimeographed  Pvib.)  (1934),  pp.  19. 

Successful  candy-making  depends  on  simple  rule,  G.  M.-  Redfield, 

Purdue  Agr.,  28  (1933)  ,■  p.  21.  ■ 

Effect  of  lactose  on  rickets  in.  rats,  G.  Sunderlin'.  Amer.  Jour,  Diseases 
Children,  36  (1933),  pp.  786-793. 

The  calcium  retention  on  a  diet  containing  leaf  lettuce,  M.  G.  Mallon, 

L.  M.  Johnson, ^and  C.  R,  Darby.-  Jour,.  Nutrition,  6  (1933),  pp.  303-311. 

The  effect  of  milk  on  the  whipping  qualities  of  egg  white,'  G.  Sunderlin 
and  V.  Dizmang.  Egg  and  Poultry  Jour.,  39  (1933),  pp.  18,  19. 

Use  of  honey  in  preserving  fruits,  R.  Jordan.  Indiana  Farmers’  Guide, 

80  (1934)  ,  p.  308.  ^ 

Honey  in  the  home,  R.  Jppdan.  Agr.  Leaders’  Digest,  15  (1934),  p.  53. 
Honey  in  custom  and  tradition,  R.  Jordan.  Home  Econ.  News,  12  (1934), 
p.  236. 


. !  •  IOWA  .  -  ■  '  ■  ■ 

>  ■  I* 

Growth,  reproduction,  lactation,  longevity,  and  hemoglobin  formation  in 
albino  rats  on  meat  diets  contrasted  with  their  response  on  the  Steenbock 
stock  diet  and  on  the  Sherman  milk  diet,  10/24/31,  P.  M.  Nelson,  and  P. 
Swanson,  assisted  by  M.  Gimson  and  L.  M.  Heu'0Enan-.  (Purnell)  (State). 

A  stud;^^'of  the  conditions  influencing  the  production’ of  uniform  ex-“ 
perimental  animals  in  the  stock' colony,  10/24/31,'P.  M.  Nelson  and  P.  Swanson, 
assisted  by  G,  Tiiq^gon  (Purnell)  "(State)'.  •  ' 

The  influence  of  experimental  technic  during  the  preliminary  depletion 
period  in  vitamin  A  determinations  on  the  response  of  the  test  animals  to 
supplementary  feeding  of  the  vitamin,  IO/24/3I,  P.  M.  Nelson  and  P.  Swanson, 
assisted  by  G.  Tiimson  (Purnell)  (State). 


IOWA  ■ 

I.  (Cont.) 


The  association  of  vitAmin  A  with  plant  pigments,  10/24/31,  P.  Swanson 
and  P,  S.  Haber,  [Vegetable  Crops]  (Purnell)  (State)  (Misc.)» 

The  deterioration  of  weighted  silks  under  the  conditions  to  which 
fabrics  are '  subject ed  in  service  of  maintenance,  10/28/32,  revised  8/16/34, , 

The  deterioration  of  weighted  silks  by  oxidizing  solutions  and  by  salt  solu¬ 
tions,  R.  Edgar  [Chemistry]  and  J,  Ross  (Purnell)  (State).' 

A  study  of 'the  application  of  heat  to  cooking  utensils  of  different 
materials,  10/l4/33>  L.  J,  Peet  and  L.  Sater,  and  F.  E.  Johnson  [Electrical 
Engineering],  B.  Lowe,  and  J.  W.  Woodrow  [Physics]  advisors  (Purnell)  (state). 

The  analysis  and  interpret.atiop-  of  housing'  data  secured  in  representative 
farm  and  rural  communities  in  Iowa,  [Agr.  Econ. ,  Agr. '  Engineering,  and  Agr. 
Extension  Service],  M.  Reid  and  H.  Giese  (Purnell).  • 

The  relationships  of  the  physical  and  chemical  characteristics  and  con¬ 
stants  of  lard  to  its  culinary  value,  P*  M.  Helson  and  B.  Lowe  (State). 

The  effecteof  hydrogenated  lard,  storage' lard, ■ and  heated  lard  on  the 
destruction  of  vitamin  A  in  foods,  P.  M.  Nelson  and  B.  Lowe  (cooperating  with 
Chemistry)  (State).  .  ^ 

The  influence  of  the  feeding  of  certain  fats  upon  the  quality  and 
palatability  of  beef,  M.  D.  Helser,  F,  J,.;  Rear, d,- and  C'.  C.  Culbertson  [Animal 
Husbandry]-,  and  p'.  M.  Nelson  and  B.  Lowe  cooperating  (Purnell).  *  .  ,  • 

The  household  refrigeration  of  meat,  L.  J.  Pee't  (National  Live  Stock  and 
Meat  Board).  '  '  .  .  • 

Electric  cleaners. — I,  Effect  on  dirt  removal  of  nozzle  height,  speed  of 
cleaning,  and  length  of  cleaning.  II.  A  comparison  of  the  ratio  of  nap  removal 
to  dirt  removal  in  eight  electric  cleaners,  L.  J.  Peet,  L.  Sater,  and  E. 

Beveridge  (State).  '  .  *  • 

Relative  performance  of  standard  sheet  and  cast  aluminum  as  materials  for 
pans  used  in -surface  and  oVen  cookery  on  gas • and  qlectric  ranges,  L.  J.  Peet 
and  K.  Steele  (State). 

_  II.  ■  '  ,  "  , 

Progress  report  in  Iowa  Sta.  Rpt.'  1933 »  PP-  116-122.  '  '  '  ,  ■. 

A  comparative  analysis  of  three  hundred  fabrics,  R.  Edgar.  Iowa  State 
Col.  Jour.  Sci.  ,8‘  (1933) ,  pp.  17-73,. 

The  alkaline  hydrolysis  of  cellulose  acetate  rayon,  M.  W.  Van  Ess  and 
R.  Edgar.  Iowa  State  Col.  Jour.  Sci.,  8  (1934),  pp.  397-408. 

The  effect  of  dry  cleaning  and  mechanical  cleaning  upon  furs,  K.  Cranor, 

V.  Fisher,  A.  Sundt ,  L.  Perrin,  A.  Meyer,  and  V.  Clark.  Iowa  State  Col.  Jour. 

Sci.,  8  (1934),  pp.  427-447. 

Tests  to  determine  the  desirability  and  extent  to  which  raincoat  fabrics 
are  waterproof,  R.  Johnston  and  K.  Cranor.  Textile  Colorist,  56  (1934) ,pp.l91j 192* 
The  relation  'of  the  quality  o.f  vegetables  to  the  waste  incurred  and  the, 
time  used  in  their- preparation,  F.  M.  Nelson  and  G.  p.  Crouch.  Jour.  Amer. 

Dietet.  Assoc.,  9  (1933),  PP*  107-119.  ' 

Disturbance  in  the  water  metabolism  of.  albino  rats  induced  on  feeding 
a  ration  poor  in  inorganic  constithents, ' P.  P .  Swanson  and  A.  H.  Smith. 

Jour.  Nutrition,  7  (1934),  Proc.,  p.  9.  .  ' 
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Plain' cakes. — VI,  The  determination  of  the  optimom  quantity' p’f  three 


IOWA 

II.  (Cont.) 


types  of  baking  powder,  B.  B.  McLean  and  B.  Lowe.  Abstract  in  Jour.  Home 
Econ. ,  26  (I934,)r  p.  5-23* 

The  creaming  qualitie's'  of  lard  and  other  fats  and  new  ways  of  mixing 
them  in  plain  cake:S,  E.  L. "Martin  and  B.  Lowe.  Abstract  in  Jour.  Home  Econ., 


26  (193>+),  p. 


KAHSAS 

I. 


The  vitamin  content  of  foods  relating  to  h-'ornan  nutrition. — Subproject:  2, 
Determinations  of  the  vitamin  content  of  foods.  Phase  F,  A  study  of  the 
vitamin  A  content  of  the  colostrum  of  the  dairy  cow,  1/26/34,  M.  Kramer,  B. 
Kunerth,  .and  W.  H.  Riddell  [■Dairy  Husbandry]  (Purnell)  . 

The  utilization  of  calcium  and  phosphorus  from  various  forms  of  milk 
products,  revised  1/26/34,  Subproject  5»  study  of  the  relation  of  the  con¬ 
sumption  of  milk  and  milk  products  to  the  intake  of  protein,  calcium,  and 
phosphorus  as  indicated  by  output,  M.  M.  Kramer  and  B.  Kunerth  (Purnell). 

A  study  of  factors  affecting  the  service  qualities  of  certain  textile 
fabrics,  revised  ll/20/33»  Subpro jact'  1,  Phase  S,  A  comparative  study  of 
certain  bla,nkef  materials,  K.  Hess.  Subpro ject“  3 »  effect  of  heat,  light, 

and  perspiration  an  the  service  qualities  of  weighted  and  unweighted  silk 
fabrics,,  E.  Bruner.  Subproject  4,  A  study  of  the  service  qualities  bf  fabrics 
with  regard  to  adequate  labeling,  K.  Hess  (Purnell). 

Meat  investigations,  revised  2/21/34,  Subproject  3j  Influence  of  feed 
and  management, upon  tenderness;  Pliase  C,  Cooking' of  roasts  according  to  , 
prescribed  method  v/ith  judging*  of  •  tenderness  by  palatability  committee  and_^ 
objectively  by  mechanical  shear,  M.  M.  Kramet  and  G.  Vail.  ’4,  Influence  of 
feed  and  management  upon  keeping  quality  of  beef;  Phase  C,  Same  as  3-C  plus 
determinations  of  expressible -juice ,  M.  M.  Kramer  and  G.  Vail.  .5>  Relation 
of  degree  of  finish  to  quality  and  palatability  of  beef;  Phase  C,  Cooking  of 
roasts  and  judging  by  palatability  committee,  M.  M.  Kramer  and  G.  Vail,  6, 
Relation  of  juiciness  to  quality  and  palatability  of  beef;  Phase  B,  Cooking 
of  roasts  with  determinations  of  juiciness  subjectively  and  objectively,  M.  M. 
Kramer  and  G.  Vail.  8,  A  study  of  the  relation  of  method  of  cooking  to 
quality  and  palatability  of  meat,  G.  E.  Vail.  10,  A  study  of  the  composition 
and  caloric  value  of  cooked  and  raw  meats,  M.  S.  Pittman  and  M.  M.  Kramer. 

11,  Investigation  of  the  utilization  of  meat  by  human  subjects,  M.  S.  Pyttraan. 
Cooperation  with  [Animal  Husbandry  and  Chemistry]  (Purnell)'. 


#  )  A  study  of  electric  and  other  types  of  stoves,  commonly  used  in  farm 
[nousehold  cooking  processes,  11/27/28,  M.  F.  Taylor  (Purnell). 

Tile  effect  upon  the  aniraaJ  body  of  varying  the  amount  of  vitamin  in 
the  diet. — Subproject  1,  The  effect  upon  the  animal  body  of  varying  the 
;amount  of  vitamin  C  in  the  diet -with  special  reference  to  reproduction  and 
jthe  development  of  the  embryo,  4/6/32,  M.  Kramer  and  M.  T.  Harman  [Zoology] 
(Purnell).  ,  .  • 
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KANSAS 

•'  II- 

Growth  and  reproduction- pf  rats  on  a  vitamin  C-free  diet,  A*  K.  Brill. 
Trans.  Kansas  APad«  Sci. ,  .36  (1933) »  PP*  153-155* 

A  study  of  the  effects  of  frying  potato  chips  in  different  ways,  I. 

Chi twood  and -G.  Vail,..  Trans.  Kansas -Acad,  Sci.,  36  (1933)>  P*  I56. 

Compafison-  of  total  nitrogen  analyses  of  urine  for  one-  and  four-day 
periods',  B.  L.  Kunerth.  Trans.  Kansas  Acad... Sci.,  3^  (I933  )i  PP*  157>  152* 
Relative  economy  of  various  types  of  cheese  as  determined  by  analysis 

R.  B,  McCaramon  and  W.  J.  Caulfield.  Trans.  Kansas  Acad.  Sci.,  3^  (1933  )» 

pp.  I59-I6I. 

Disturbances  of^  reproduction .and  ovarian  changes  in  the  guinea  pig  in 
relation  to '.vitamin.  C  deficiency,;  M,.  M.  Kramer,  M.  T.  Harman,  and  A.  K. 

Brill.  Araep,^. dour.  Physiol.,  1,06  (1933)»  PP*  611-622. 

Nutritive  value  of  various  -types  of  cheesO',  R'.  B'.  McCaramon  and'M.  M.  ' 
Kramer.  Jour.  Amer.  Dietet.  Assoc.,  9  (l933)j  PP*  292-294. 

A  method  for  comparing  the  cost  of  fresh  and  canned' vegetables  used  in 
institutions,  M.  M.  Kramer  and  H.  Fisher.  Jour.  Amer.  Dietet.  Assoc.,  9 

(1934),  pp.  490-492.  ‘  .  ... 

Protein,  calcium,  and  phosphorus  intakes  of  college  women  as  indicated 

by  nitrogen,  calcium,  and  phosphorus  outputs,  M.  M.  Kramer,  H.  F.  Evers, 

M.  G.  Fletcher,  and  D.  I.  Gallemore.  Jour.  Nutrition,-  7  (1934),  pp.  S9-96. 

Q,ualities  of  percale  obtained  on  the  market  compared  with  government 
specifications,  E.  Bruner  and  S.  H.  Roberts.  Jour.  Home  Econ.,  26  (1934), 

pp.  286,287* 

A  comparison  of  methods  for  determining  the  absorption  of  water  by 
fabrics,  K.  Hess  and  D.  Readhiraer.  Jour.  Home  Econ.',  26  (1934),  pp.  29S-303. 

The  odor  and  flavor  of  eggs-,  R.  B.  McCajnmon,  M.  S.  Pittman,  and  L.  A. 
Wilhelm.  Poultry  Sci..,  I3  (193  4),  pp.  95-101. 

Durability  of  blankets  affected  by  finish',  tensile  strength,  and  weight, 
K.  Hess  and  D.  Saville,  Textile  World,  84  (1934),  p.  IO58. 

How  to  choose  blankets,  K.  Hess.  Christian  Sci.  Monitor,  Aug.  10,  1934, 
p.  9c.  . 


'  *  KENTUCKY 

.1*  -  • 

The  metabolism  of  obesity,  10/20/2.5,  S.  E.  Erikson.  (Purnell). 

A  s tudy  of  the  antirachitic  potency  of  the  sun's  rays  at  the  latitude 
of  Kentucky,  revised  8/4/34,  , .A  comparison  of  bluegrass  with  cod-liver  oil 
and/or  sunshine  in  the  utilization  of  copper  and  iron,  J.  H.  Martin  and 

M.  Insko,  Jr., [Poultry  Husbandry^  and  S.  E^  Erikson  and  R.  Boyden  (Purnell). 

II.,./' 

Progress  report  in  Kentucky  Sta.  Rpt.  1933,  PP*  53-55* 

The  iron  and  copper  content  of  egg  yolk,  S*  E.  Erikson,  R.  E.  Boyden, 

J.  H.  Martin,  and  W.  M.  Insko,’  Jr.  Kentucky  Sta.  Bui.  342  ^933),  pp. 
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'  MINS 
: «.  ■  I .  • 

The  economic  utilization  of  electricity  in  food  preparation  in  Maine 
rural  homes,  revised  8/29/32,. ' (l)  The  relation  of  size,  shape,  materials, 
and  other  qualities  of  utensils  to  their  efficiency  in  electrical  cooking; 
(2)  The  management  of  food  preparation  processes  to  secure  economy  and 
palatahility  of  product  with  electrical  cooking  equipment,  P.  S.  Greene  and 
M.  M.  Monroe  (Purnell)  (Hatch  and  State). 

The  factors  affecting  the  cooking  quality  of  potatoes,  revised  8/29/32, 
(2)  The  relation  of  internal  composition  and  physical  st ructure .^of  •  the 
potato  to  mealiness,  M.  L.  Sweetman  (Purnell). 

A  study  of  the  financing  hy  Maine  families  of  higher  education  of 
their  children  in  Maine  institutions,  7/13/33,  S.  Greene  (Purnell),. 

Food  habits  and  nutritional  status  of  children  in  selected  communities 
in  Maine,  7/7/3^,  M.  D.  Sweetman  and  M.  M.  Clayton  (Purnell)  (Hatch) 

(state ) . 


II.  •  ■  ■ 

Progress  report  in  Maine  Sta.  Bui.  3^9  (1933),  PP«  557j55^* 

The  physico-chemical  changes  produced  by  the  cooking  of  .  potatoes,  > 

M.  B.  Sweetman.  Amer.  Potato  Jour.,  10  (l933  ),  "PP*  169-173 »  Abs.  in  ■ 

Maine  Sta.  Bui.  369  (1933-),  p.  55S. 

A  study  of  factors  of  economy  in  electrical  cooking  of  a  typical  day's 
meals  in  Maine,  L.  Smith.  Maine  Sta.  Bui.  37I  (1934),  pp.  87.  "  '  ■ 

A  survey  of  the  cooking  practices  in  Maine  rural  and  village  households, 
M.  M.  Monroe.  Maine  Sta.  Bui.  372  (1934),  pp.  22. 

Thermal  efficiency  of  cooking  utensils  as  affected  by  variation  in  the 
area  of  their  contact  with  the  heating  surface,  M.  M.  Monroe  and  L.  Smith. 
Jour.  Home  Econ. ,  26  (1934),  pp.  42-45. 


MA.RYLA1TD 

II. 

Cake  and  biscuit-making  qualities  of  flours  from  Maryland  wheats ,  W.,.  B.  . 
Kemp,  G.  E.  Eppley,  and  C.  Welsh.  Maryland  Sta.  Bui.  36o,(l934),  pp.  331-344. 


MASSACHUSETTS  •  . 

I-  "  '  ■  ' 

[Fundamental  nutritive  properties  of  apples  and  apple  products,  3/14/34,  - 
.C .  R.  Fellers,  J.  A.  Ciague,  F.  W.  Jones,  and  P,  'D.  Isham,  Horticultural  • 
Manufactures]  (Purnell).  ’  .  ■ 

[nutritive  value  of  cranberries,  7/6/26,  C.  R.  Fellers',  J.  A.  Ciague,  and 
P.  D.  Isham,  Horticultural  Manufactures]  (Purnell). 

[Nutritive  value  of  blueberries,  C.  R.  Fellers,  et  al.,  Horticultural 
Manufactures] . 

[The  iron,  copper,  zinc,  and  iodine  content  of  vegetables  used  as  human 
food,  8/5/33.  C.  P,  Jones,  E,  B.  Holland,  J.  B.  Wellington,  Chemistry] 

(Purnell)  (Hatch)  (state).  -  • 
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MASSACHUSETTS 

I.  (Cont.) 

[Absorption  by  food  plants  of  chemical  elements  of  importance  in  human 
physiology  and  nutrition,  A.  B.  Beaumont  and  E.  B.  Holland,  Agronomy]  (Purnell) 
(Hatch)  (state).  ,  • 

.II. 

Progress  report  ^in  Massachusetts  Sta*  B.ul.  305  (193^)  >  ^2-45» 

Supplementary  mid-morning  feeding  pf  rural  school  children,  B.  Wait, 

I.  Merriam,  andM.  V.  Cowing.  Massachusetts  Sta.  Bui.  310  (1934),  up.  47. 

Effect  of  cranberries  on  urinary,  acidity  and  blood  alkali  reserve,  C.  H. 
Fellers,  B.  C.  Redmon,  and  E.  M.  Parboti.  Jour.  Nutrition,  6  (1933) »  Pti* 
455-463.  •  •  • 

Food  value  of  cranberries 'and  "cranberry  sauce,  C.  R.  Fellers.  Forecast, 

47  (1934),  pp.  69,  64.. 


MICHIGAN 
I .  ■  ' 

Determination  of  the  food  requirements  of  children. — (2)  The  protein 
requirements  of  the  preschool  child;  (3)  The  mineral  requirements  of  the 
preschool  child,  11/1/2S,  M.  Dye,'  J.  Hawks,  andM.  Bray  (Purnell). 

A  study  of  changes  in  standards  of  consumption  during  a  period  of 
depression,  6/17/32,  I.  H.  Gross  (Purn'ell). 

A  study  of  the  variation  (l)  in  vitamin  C  in  foods  through  storage, 
cooking,  and  from  season  to  season  and  '(2)  in  vitamin  B. in  foods,  especially 
the  effect  of  heat,  F.  Hanning  (Freemait  Fellowship,  Gerber  Products  Co.). 

'  II. 

Study  of  the  changes  in  basal  metabolism  produced  by  drinking  chicory 
and  chicory-coffee  brews,  M.  Dye,  S.  S.  McCosh,  A.  Marold,  and  C.  Robinson. 
Michigan  Sta.  Tech.  Bui.  I38  (1934),  pp.  39* 

Further  investigations  concerning  the  new  vitamin  B  rat  growth  factor 
found  in  whole  wheat,  N.  Halliday  and  L.  Dennett.  Jour.  Biol.  Chem. , ’ I06 

(1934),  pp.  29-40.  '■  ■ 

Canned  strained  vegetables  as  soirees  of  vitamin  A,  F.  Hanning.  Jour. 
Amer.  Dietet.  Assoc.,  9  (1933 )»  PP»  295-305. 

The  value  of  some  common  vegetables  in  curing  nutritional  anemia  in 
the  rat,  F.  Hanning.  Jour.  Amer.  Dietet.  Assoc.,  9  (1934),  pp.  486-4S9« 

Food  consumption  of  preschool  children,  M.  M.  Bray,  J.  E.  Hawks,  and 
M.  Dye.  Jour.  Amer.  Dietet.  Assoc.,  10  (1934),  Nov. 

Comparison  of  vitamins  B  and  G ■ in  canned  strained  foods,  F.  Hanning. 
Jour.  Nutrition,  8  (1934),  pp.  449-455. 


MINNESOTA 

I.  . 

The  relation  of  diet  to  blood  regeneration.  1.  The  influence  of  vita¬ 
mins  on  the  rate  pf  blood  regeneration.  2.  The  distribution  of  nitrogenous 
constituents  of  the  blood  during  blood  regeneration,  3/1/28,  J.  M.  Leichsen- 
ring  and  A.  Biester  (Purnell). 
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MII^NS'SOTA 

I.  (Cont.) 

Factors  affecting  the  selection,  ear'e|  and  wearing  qualities  of  textile 
materials,  (l)  A  study  of  fiber  quality  and  physical  properties  in  relation 
to  cost,  of  staple 'wool  materials'v Phelps  (Purnell)  (Hatch). 

A  study  of  bound  and  free  water  in  meat,  :  10/4/28,  A.  Child.  (Ptirnell)i 
A  study  of  the  qualities  of  meat  which  affect  its  palatability ,  methods 
of  cooking,  and  utilization,  (l)  a  studj'-  of  quantity  and  qua.lity  of  juices  in 
cooked  meat.  (2)  A  study  of  methods  of  cooking,  6/9/32,  A.  M.  Child  (Purnell). 

-Studies  of  consumer  choices  in  the  purchase  of  textile  products,  (l)  A 
survey  of  purchasing' habit s  in  the ‘selection  of  silk  street  dresses,  io/ll/33* 
(2)  A  survey  of -purchasing  habits  in  the  selection  of  silk  yard  goods,  S.  L. 
Phelps  (Purnell)  (Hatch).  ■  •  ‘  ’ 

A  s tudy  of  the  culinary  quality  of  Minnesota  potatoes,  11/5/3^.  A.  M. 
Child  (Purnell)  (Hatch). 

A  study  of  the  quality  and  utilization  oP'Minnesota  varieties  of  apples, 
10/13/34,  A.  M.  Child  (Purnell)  (Hatch).  ■ 

II*. 

Press  fluid  from  heated  beef  muscle,  A.  M.  Child  and  M.  Baldelli.  Jour. 
Agr.  Res.  [U.S.],.48  (193^),  PP.  1127-1134,  •  •  •  •  ' 

Culinary  quality  of  Minnesota  varieties  of  apples,  Minn,  Hort.,  62  (193^) 1 

pp.  108,  109.  -  ^ 

A  s tudy  of  some  physiological  effects  of  ultra-violet  irradiations  upon 
normal  adults,  PI.  H.  Hunt  and  J.  M.  - Leichsenring,  Radiology,  22  (193^)»  PP» 

318-329.  '  ' 


MISSISSIPPI  '  • 

I. 

Studies  in  nutritional  anemia.  1.  Studies  on  green  vegetables;  (a)  The 
effect  of  feeding  green  leafy  vegetables  on  nutritional  anemia  as  compared 
with  feeding  liver;  (b)  the  determination  of  the  substances  in  vegetables 
which  are  effective  in  the  treatment  of  nutritional  anemia,  revised  8/18/32, 

0.  Sheets.  2.  Studies  on  sorghum,  sugar  cane  sirup,  and  blackstrap  molasses: 

(a)  The  effect  of  feeding  sorghum  and  sugar  cane  sirups  and  blackstrap 
molasses  on  nutritional  anemia;  (b)  the  determination  of  the  substances 
present  in  sorghum  '"and  sugar  cane  sirups  and  blackstrap  molasses  which  are 
effective  in  nutritional  anemia;  (c)  the  effect  of  cooking  sorghum  and  sugar 
cane  sirups-  in  iron  and  copper  pans  on  their'  iron  and  copper  content,  revised 
8/I8/32,  0.  Sheets.  3»  Studies  on  the  mineral  content  and  anti-anemic, 
potency  of  lettuce  and  spinach  as  affected  by  the  nitrogen  supply:  (a)  The 
influence:  of  nitrogen  supply  on.  the  mineral  content  of  leaf  lettuce  and  spinach 

(b)  the  value  in  nutritional  anemia  of  leaf  lettuce  and  spinach  containing 
varying  quantities  of  iron  and  copper,  revised,  8/18/32,  0.  Sheets  and 

J.  B.  Edmond,  [Horticulture].  (Purnell). 

A  study  of  farming  and  nonfarming  sons  and  daughters  of  Mississippi 
farmers  leaving  school  during  the  post-war  period,  1919-33?  9/27/33?  H.  Bickins 
(Purnell) .  . 


MISSISSIPPI  ,  .j.. 

•  ‘  /  ..  ... 

The/'irpn  content  ''of  sorghiTm"*K'ni''sugarTCane  ’  syrups,  .-0*,  Sheets  and  A»  P* 

Sul zby. ''''Jour,  Home.  E con.  ,'  ^.6  (193.^) ». ^31-^06. 


'  '  ■■  '  _  MISSOURI 

1  ‘  -  r- 

c  ■  •  '  ■  •. ,  '  \  .  ^  ■  T 

. 

Influence '-of  raf^thods  of  handling  foods  on  their  vitamin  content,  revised 
■S/13/32,  A.  Vitamin“A,.  B.  G,  and  D  content  of  egg  yolks  from  light,  medium, 
and  dark  golden  eggs',' B.  Bishey,  A.  V/eis,  and  F.  Brace  .(-Purnell)  (F.S.R.A.). 

The  effect  of  cooking  upon  the  chemical,  composition  and  cost  of  meat, 
8/14/34,  J.  A,  Clin'e  (Purnell). 

Evaluation  of  advertising  material  used  hy  schools,  extension  classes, 
adult  education  groups,  and  homemakers,  E.  Winkelhalce  (A.H.E.A.  Fellowship)., 


II. 

The  vitamins  A  and  B  act.ivity  of  egg  yolks  of  different  color  concen¬ 
trations,  B.  Bishey,  V.  Appleby,  A.  Weis',  a.nd  S.  Cover.  Missouri  Sta.  Res. 

Bui,  205  (193  4),  PP..32.  /  '  '  '  ■  ' 

The  use  of  lard  in  cookery,  J.  A.  Cline.  Missouri  Sta.  Bui.  335  (1934), 
pp.  31* 

Buying  habits' of  Missouri  homemakers,  J.  N.  Ambiirgey  and  J.  V.  Coles. 
Jour.  Home  Econ.,  26  (1934),  pp.  19,  20. 

Effect  of  method  of  cooking  upon  legs  of  lamb,  pork  loins,  and  tender 
and  less  tender  cuts  of  beef,  J.  Cline,  V.  Bizmang,  and  A.  Swenson,  Abstract 
in  Jour.  Home  Scon.,  26  (1934),  p.,  522. 


•  ■  MONTANA 

I. 

Effect  of  feeds  on  grades  and  quality  of  lamb,  1/25/26,  Subproject — 
Influence  of  barley  and  oats  on  the  quality  and  palatability  of  lamb,  [Ani¬ 
mal  Husbandry]  J.  E.  Richardson  a.nd  H.  Mayfield  (Purnell). 

The  relative  palatability  and  vitamin  content  of  vegetables  preserved 
by  drying,  salting,  and  fermentation. — I,_Sweet  corn,  10/l9/33i  J.  E. 

Richardson  and  H.  Mayfield  (Purnell).  '  .  .  ^ 

Preservation  of  vegetables  for  winter.  (l)  Stoi;age,  (Netted  Gem  potatoes), 
revised  10/20/34,  [Horticulture]  J.  E.  Richardson ‘anci  H.  Mayfield  (Purnell). 

The  quality  and  nutritive  value  of  vegeta.bles  grown  under  varying  mois¬ 
ture  conditions  (sweet  corn'  and  Netted  Gera  potatoes),  10/20/34,  [Horticulture] 
J.  E.  Richardson  and  H,‘  Mayfield  (Purnell). 

.  i  ■  '  ^ 

neb'raska 

I.  ■ 

A  s-tudy  of  the  family  history  and  standards  of  living  of  farm  families 
in  selected  districts  of  Nebraska,  1/28/31  (Purnell). 

Factors  determining  the  variability  in  the  cooking  qualities  of  navy 
Deans,  6/2/33,  B.  Gnyder  (Purnell). 


{ j'  ■ ,  -v 

^  NEBMSKA 

•  •  I  .■  (Gdnt . ) 

A  study  of  the  relief  agencies  available  to  Nebraska  farii|  families  arid 
of.  the  use  of  such ’agencies  sincre  1929',  3/3’/33'  ^Purnell). 

A  study  of  gas  stoves,  7/l^/33>  2^.*  Baragar  (Purnell). 

Factors  affecting  the  'quality  and  palatability  of  meat. — A*  Changing 
grass-fed  beef  to  corn-fed  beef.  B.  Effect  of  certain  feeds  upon  the  quality 
and  palatability  of  pork,  7/9/25  and  11/20/31,  [H.  J.  Gramlich,  W.  J.  Lqeffel, 
Animal  Husbandry]  and  M.  Peters  ('Purnell).  *■  ' 

The  use  of  lard  in  home  baking. — I,  The  use  of.  lard  for  cake  making, 
10/25/33,  •  [K.  j.  Gramlich  and  W.  J.  Loeff'el ,*  Anim.al.  Husbandry  ]  and  R.  '.Gibbons 
and  M.  Peters  (Purnell)  (State). 

A  study  of  comparative  cost  of  certain  home  and  commercially  prepared 
foods-',  taking  into  account  the  relative  cost  of  various  fuels  used  in  the 
home. — I,  Thite  and  whole  wheat  bread, rolls,  3/26/34,  E.  B.  Snyder  (Purnell). 

Children's  preferences  lor  colored  lights,  R.  Staples  and  W.  E.  Walton 
(Departmental).  ‘  '  '  1  '  ' 

A  study  of  only  and  not-only  children,  and  of  differences  due  to  social 
economic  status  in  regard  to  certain  social  traits, 'R.  Staples  (Departmental). 

II. 

A  study  of  five  commercial  electric  stoves,  A.  E.  Baragar  and  E.  B. 

Snyder.  Nebraska  Sta.  Res.  Bui.  68  (1933) »  PP»  ^2. 

Choosing  and  operating- electric  stoves,  A.  B.  Baragar  andE.  B.  Snyder. 
Nebraska  Sta*  Circ.  47  (1934),  pp.  22. 

Study  of  tenderness  in  pastries  made  from  flours  of  varying  strengths 
M.  C.  Denton,  B.  Gordon,  and  R.  Sperry.-  Cereal  Chem.,  10  (l,;33),  PP«  I56-I66. 

A  study  of  outdoor  play,  appetite,  and  afternoon  sleep  of  young  children, 
R.  Staples  and  A.  C.  Anderson.  Child  DeVlpmt . ,  4  (l933)»  PP*  191-195* 

A  study  -of  pleasurable  -e:xpericnco  as  a  factor  in  color  preference,  R. 
Staples  and  W.  E.  Walton.  Pedag.  Sem.  and  Jou’r.  Genet,  Psychol.,  43  (1933), 
pp.  217^223. 


■  NEW  MEXICO 

I. 

A  study  of  losses  incurred'  in'  cooking  and  the  factors  affecting  the 
palatability  of  the- New- Mexico  pinto  beans,' with"  a  later  similar  study  of 
the  bayo  and  other  varieties  of  beans,  11/19/28,  M.  L.  Greenwood  (Purnell). 

The  vitamin  B  and  G  content  of  New  Mexico  pinto  beans. — The  effect  of 
different  methods  of  cooking  and  the  effect  of  aging  upon  the  content  of 
these  vitamins,  5/21/31,  M.  L.  Greenwood  (Purnell). 

*  The  effect  of  a  hegari  fodder  and  cottonseed  meal  ration  on  the  vitamin 

A  content  of  butterfat  produced  by  dairy  cows,  4/19/34,  M.  L.  Greenwood,  and 
[  L.  H.  Addington  and  0.  C.  Cunningham,  Dairy  Husbandry]  (Purnell). 

II. 

Progress  report  in  New  Mexico  Sta.  Rpt.  1933,  PP«  50,  51* 


NEW  YOEK  (Cornell) 

I. 

The  cost  of  living  of  farm  families,  7/25/29>  H.  Canon  and  A.  Hotchkiss 
(Purnell)  (State). 

Management  analyses  of ^ households ,  S/1/2S,  H.  Canon  and  J.  Kreraer  (Purnell) 
(state). 

Cost  of  living  index  for  farm  families,  7/9/25 i  H*  Canon  and  M.  Rollins 
(Purnell)  (State) 

A  s  tudy  of  three  types  of  variations  in  prices  charged  by'  retailers  for 
grocery' products ,  S/9/3^>  Monroe. and  L.  Doman  (Purnell). 

The  quality  of  New  York  State  fruits  and  vegetables. — A, '  The  comparative 
cooking  quality  of  apples,  &77/31j  M.  C.  Pfund  and  E.  Madldon*  [Pomology,  New 
York  State -Station  ]  (pumell)  (State).  ■■i.".’:'-'  '•  •  *  '  . 

A  study  of  infant  feeding  practices  and  the  physical  and  mental  develop¬ 
ment  of  students  in  the  College  of  Home  Economics,  7/28/32,  H.  Monsch  (Purnell) 
(state) 

•A  study  of  the  use  of  standard  grades  and  other  specifications  as  to 
quality  and  quantity  in  household  buying,  7/28/32,  D.  Monroe  (Purnell). 

Energy  metabolism  of  infants  and  small  children,  10/25/33 >  h.  Monsch 
and  E.  Bates  (Purnell)  (State), 

A  study  of  dietary  scales  -in  relation  to  the  food  consumption  of  farm 
families,  2/26/34,  N.  B.  Morey  (Purnell). 

Financial  management  of  moderate  income  families  during  the  present 
depression,  1/13/34,  M.  Fish  (Purnell)  (State). 

Further  studies  on  practices  in  infant  feeding  and  the  physical  develop¬ 
ment  of  infants,  •7/9/31>  h.  Monsch  and  M.  Harper  (pnarnell)  (State), 

The  development  of  formulas  for  reinforced  -cereal  foods,  M.  C.  Pfund 
and  L.  Dudgeon  (Cornell  Research  Foundation). 


II. 

Progres.s  reports,  in  New  York  State  Col.  Home  Econ.  (Cornell  Univ.),  Ann. 

Rpt.  1933,  pp.  13,  14,  15;  17-19,  20,  21. 

Clothing  purchased  by  farm  families  in  Tompkins  County,  New  York,  1927-28, 
B.  Blackmore.  Cornell  Univ.  Expt.  Sta.  Bui.  615  (1934), 

Findings  from  residence  service  in  infant  nutrition,  H.  Monsch  and  D. 

McA.  Maughan.  Natl.  Res.  Council,  Child  Devlpmt.  Abs.  Bibliog.,  8  (1934), 

PP*  133,  154;  Jour.  Horae  Econ.,  26  (1934),  p.524. 

Foods  of  a  Hindu  village  of  north  India,  C.  Wiser  and  H.  Monsch. 

Natl.  Res.  Council,  Child  Develpmt.  Abs.  Bibliog.,  8  (1934),  pp.  15^,  159* 


NORTH  DAKOTA  •  •' 

I.  '■■  ■ 

Factors  which  influence  the'  quality  of  meat,  8/4/25.  Tli-®  economy  of 
veal  carcass  cuts  in  relation  to  waste  in  cooking  and  serving,  -and  servings 
to  one  pound  of  raw  meat,  D.  Berrigan  (Purnell). 

Gleaning  equipment — dustless  mops  and  brooms,  5/5/28,  C.  Leeby  (Purnell’). 
Kitchen  equipment  .end  arrangement,  4/11/30,  A.  Bales  (Purnell). 


^  NORTH. DAKOTA 

■  •  .  -  I.  ‘C'ContO"^  -  ^  ' 

The  influence  of  cooking  and  canning  on  the  content  of  antineuritic  and 
antipellagric  vitamins  in  meats,  l/s/SO,  F.  W.  Christensen  and  T.  H.  Hopper 
[Animal  Husbandry]  and  D.  Berrigan  (Purnell). 

The  vitamin  G  content  of  buttercup  squash,  8/9/32,  D.  Berrigan, 

F.  Vi,  Christensen  [Animal  Husbandry]  and  C.  F.  Yeager  [Horticulture]  (Purnell). 

A  study  of  the  influence  of  intensity  and  rotation  grazing. on  the  char¬ 
acter  of  the  range  and  the  quality  and  palatability  of  the  beef  produced, 

6/1/33,  E.  J.  Thompson,  A.  Severson,  and  T.  H.  Hopper  [Animal  Husbandry]  and 

D.  Berrigan  (Purnell). 

Utilization  of  fruit  and  vegetable  varieties  adapted  to  production  in 
this  section  of  the  country,  12/2/33,  D.  Berrigan  and  A.  F.  Yeager  [Horti¬ 
culture]  (Purnell).  ■' 

A  study  of  farm  refri  deration  methods ,  8/28/34, '’H.  F,  McCol-ly  [Agr, 
Engineering],  J.  R.  Bice  [Dairy  Husbandry],  and  D.  Berrigan  (Parnell). 

I-I. 

Cooking  and  canning  meats. — V,  Meat  on  the  farm,  E.  Latzke.  North 
Dakota  Sta.  Circ.  51  (1934),  pp.63. 

Refrigerator  ice  creams,^  E.  Latzke.  North  Dakota  Sta.  Circ.  53  (1934), 

pp,.  14, 

A  study  of  the  die-ts  selected  by  college-  students  from  a  college  cafeteria, 

E,  Latzke.  Jour,  Home  Econ.,  26  (1934),  pp.  107-114. 

OHIO 

I. 

Basal  metabolism  of  women  over  35  years  of  age,  10/25/29,  F.  L,  Gorrell 
and  H.  McKay  (Purnell)  (State). 

Color,  consistency,  and  flavor  of  Ohio  Potatoes  which  have  been  produced 
under  diffq.rent  conditions ,  and  boiled  for' table  use,  10/28/31,  F.  L.  Gorrell  and 
H.  McKay  (ihirnell)  (State). 

A  study  of  the  food  habits  and  physical  development  of  preschool 
children  over  a  two-year  period,  with  special  reference_  to  seasonal  variations 
in  growth,  10/28/31,  E.  L.  Gorrell  and  H,  McKay  (Purnell)  (State).  ' 

Influence  of  position  isomerism  (structural  differences)  in  azo  dyes  on 
their  fastness  to  light  and  washing,  10/28/31,  F.  L.  Gorrell. and  M.  E. 

Griffith  (Purnell)  (State). 

II. 

Progress  report  in  Ohio  Sta.  Bui.  532  (1934),  pp.  77-80. 

Iron  in  the  diets  of '  pre-school  children,  H.  McKay.  Ohio  Sta.  Bimo . 

Bui.  No.  167'  (1934),  pp.  73-77. 

Daily  variations  in  the  calorie  intake  of  a  pre-school  child,  H.  McKay. 

Ohio  Sta.  Bimo.  Bui.  No.  168  (1934),-  pp^  118-121. 

A  comparison  of  the  fading  produced  by  the  fade-ometer  (Type  LV )  and 
by  sunlight,  M.  E.  Griffith,  VJ,  R.  Brode,  and  H.  Robertson.  Ohio  Sta.  Bimo. 

Bui.  No.  169  (1934),  pp.  143-146. 
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't  .i. 

OHIO 

■  II.  (.Cont. ) 

Food  habits  and  physical  deveiopment  of "children,  H.  McKay  and  M.  B. 
Patton.  Abstracted  in  Jour.  Home  Econ.,  26  (1934),  p.  521. 

'OKLAHOMA  .  „  ” '  "■ 

I.  '  .. 

A  comparative  study  of  the  possibilities  of  economic-  contributions  by  • 
farm  home  makers  in  different  agricultural  districts 'of  Oklahoma,  s/ll/sO, 

G.  Fernandes  and  L.  Conner '  (Puniell ) .  ''  k 

[The  rate  of  digestion  and  absorption  of  carbohydrates^ in  rats  on- a 
diet  deficient  in  vitamins  B  and  G,  10/l4/31,  R.  Reder,  Agricultural  Chemistry]  • 

( Purnell ) .  “  '  , ■  - 

[Causes  and  control  of  certain  off-flavors  in  milk,  3/22/34,  E.  TJeaver,  ■ 
Dairying,  and  R.  Reder,  Agricultural  Chemistry]  (Adams). 

'II.  ..... 

Dietary  habits  during  pregnancy,  C.  M.  Coons.  Jour.  Amer.  Dietet.  Assoc., 
9  (1933),  pp.  9.5-106.. 

Some  factors  influencing  nitrogen  economy'  during  pregnancy,  C.  M.  Coons 
and  G.  B.  Marshall.  .  Jour.  lJutrition,  7  (1934)',  pp.  67-78, 

The  acid-base  balance  of  the  minerals  retained  during  human  pregnancy, 

C,  M,  Coons,  R,'  R.  Coons,  and  A.  T,  Schiefelbusch,  Jour,  Biol.  Chem. ,  104 
(1934),  pp.  757-768. 

A  method  of  vitamin  assay  and  its  'application  to  a  study 'of  the  vitamin 
B  and  G  content  of  mung  beans  and  the  grain  sorghums,  R.  Reder,  Proc.  Okla. 

Acad.  Sci.,  14  (1933),  pp.  50-52. 

r 

OREGON  ■  . 

Standardization  of  dimensions  of  space  units  in  the  house,  2/26/34, 

M.  Wilson  (Purnell). 

Possible  sources  of  calcium  and  phosphorus  in  the  Chinese  diet 
(Departmental). 

II. 

Planning  the  Willamette  Valley  faim  house  for  family  needs,  M.  VJilson. 
Oregon  Sta.  Bui.  320  (1933),  pp,  41. 

The  vitamin  B  and  G  content  of  Bose  pears.  Use  of  the  Munsell  method 
of  assaying  foods  for  vitamin  G,  R,  Douglass,  M.  Halloway,  J.  C.  Williams, 
and  A.  Garrison.  ’Jour.  Nutrition,  7'  (1934),  pp.  27-40. 

Possible  source's  of  calcium  and  phosphorus  in  the  Chinese  diet.— I, 

The  determination  of  calcium  and  phosphorus  in  a  .typical.  Chinese  dish  con¬ 
taining  meat  and  bone,  P.  W.  Hoh,  J.  C.  VJilliems,  and  C.  S.  Pease,  Jour. 
Nutrition,  7  (1934,  pp.  535-546.  •  ••  •  fT  , 
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'  .  PEMSYLVMIA  '  .  .  -  .  . 

.  ..  I.  '  •  ■  • 

The  culinary  quality  of  white  or  Irish  potatoes,  J.  G,  Cohh  [Agronomy], 
E.  L.  Nixon  [Botany], .D. .E.  Haley  [Chemistry],  and  E.  P.  Chace  (State). 

[Studi  es  in  feeding  technique  with  special  reference  to  methods  used 
in  vitamin  research,  R.  A.  Dutcher  and  N.  B.  Guerrant,  Chemistry],  (State). 

[Effect  of  lead  weighted  silk  on  experimental  animals,  E.  0.  VJeidner 
and  P.  B.  Mack,  School  of  Chemistry  and  Physics]. 

[a  study  of  the  weights  of  lead  and  of  nitrate  taken  up  hy  silk  fihroin 
at  different  condtions  of  concentration,  temperature,  and  pH,  C.  Hoffman 
and  P.  B.  Mack,  School  of  Chemistry  and  Physics]. 

[Factors  making  for  durability  in  silk  stockings,  M.  E.  Deck  and  P.  B. 
Mack,  School  of  Chemistry  and  Physics]. 

[a  study  of  sales  infomation  on  the  durability  and  weighting  content  • 
of  silk  yardage,  M.  E.  Deck  and  P.  B.  Mack,  School  of  Chemistry  and  Physics]. 

[The  influence  of  certain  variables  on  the  absorption  of  basic  dyes  by  • 
cellulose  acetate  fibers  and  by  cellulose  acetate  powder  of  various  particle 
sizes,  C.  Philips  and  P.  B.  Mack,  School  of  Chemistry  and  Hiysics] . 

[A  comparison  of  breaking  strength  losses  with  copper  number  determina¬ 
tions  in  cotton  bleached  under  various  conditions  with  chlorine,  J.  P. 
Oesterling  and  P.,  B.  Mack,  School  of  Chemistry  and  Physics]. 

[The  effect  of  various  bleaches  on  cotton  fabrics  under  various  condi-.  ' 
tions  of  time,'  concentration,  temperatures,  and  pH,  J.  P.  Oesterling,  B.  M. 
Yoder,  and  P.  B.  Mack,  School  of  Chemistry  and  Piiysics]. 

[a  study  of  the  effect  of  protein-splitting  and  starch-splitting  enzymes 
on  strength  losses  and  soil  removal  in  the  commercial  laundry,  S.  A.  McKee 
and  P,  B.  Mack,  School  of  Chemistry  and  Physics].  .  , 

[a  study  of  methods  of  improving  the  washroom  procedure  in  Pennsylvania 
institutional  laundries ,  J.  P.  Oesterling,  B.  M.  Yoder,  and  P, ,B.- Mack, 

School  of  Chemistry  and  Physics].  . 

[The  effect  of  every  reagent  used  in  the "laundry  washroom  on  seventeen 
common  stains,  J.  P.  Oesterling  &  S,  M.  Yoder,  School  of  Chemistry  and  Physics] 
[a  study  of  the  dry  cleaning  efficiencies  of  carbon  tetrachloride,tri- 
chlorethylene ,  and  perchlorethylene  with  and  without  soaps  and  other  de¬ 
tergents,  C.  A.  Gault,  M.  E.  .Deck,  and  P,  B.  Mack,  School  of  Chemistry  and  ^  , 
Physics], 

[a  study  of  methods  of  detemining  the  presence  of  lead  in  micro,  amounts' 
in  foods,  M.  E.  D.eck  and  P.  B.  Mack,  School  of  Chemistry  and  Physics]. 

[a  study  of  the  comparative  properties  of  cotton  fabrics  made  of  differ¬ 
ent  kinds  of  cotton,  H.  W.  Vlatenpaugh  and  P,  B.  Mack,  School  of  Chemistry 
and  Physics] . 


.  .  ■  II. 

Effect  of  type  of  carbohydrate  on  vitamins  B  and  G  potency  of  feces 
voided  by  rats,  N.  B.  Guerrant  and  R.  A.  Dutcher,  Proc.  Soc.  Expt.  Biol, 
and  Med.,  31  (1934),  pp.  796-800. 

Some  effects  of  the  composition  of  the  diet  on  the  vitamin  B  and  the 
vitamin  G  requirement  of  the  growing  rat,  N.  B.  Guerrant  and  R.  A.  Dutcher. 
Jo^r.  Nutrition,  8  (1934),  pp.  397-420. 
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TKmSJLYMlA 

Il-.'-(Cont.) 

A  study  of  home  dry  cleaning  solvents,  P.  B,  Mack,  P.  B.  Kessinger, 

E.'  I.  Ottinger,  and‘ M.'  E.,  Beck,  Jour.  Horne  Econ.,  25' (1933),  pp.  779-807. 

Preliminary  report'  on  lead  weighted  silk,  P.  B.  Mack ‘and  P,  B..  • 

Kessinger,  Bui,  Auer,  Home  Econ,  Assoc,,  Series  17,  Ho',  1,'  Sept.  1934. 

Certification  results  and  highei* '  standards ,  P,  B.  Mack,  J.  P.  Oester- 
ling,  and  B,  'M,  'Yoder,  Laundry  Age,  July  (1934)  ‘  PP»  44»  46,  48. 

■  .  Pennsylvania  dry  cleanirig  standards,  P.  B.  Mack.  Natl,  Cleaner  and 

Dyer,  25  (1934),  pp.  31,  32.  '  ' 


.  •  RHODE  ISLAHD 

I .'  ^  • 

■A  study  of  the  food  ha'bits  of  children  of  school  age,  from  6  to  16 
years,  in  rural  Rliode  Island,  4/7/32,  M,  "Hiittemore  and  B,-  M.  Kuschke  ■_ 
(Purnell). 

The  methods  'by  which  the  housekeeping  activities  are  carried  on  in 
the  home  of  the  married  woman  who  works  full  time  outside  the  home,  5/16/34, 
M.  'Whittemore  and  B.  M.  Kuschke  (Purnell). 

II. 

Progress  report  in  Rhode  Island  Sta,  Rpt,  1933,  pp.  71-74. 

The  influence  of  fertilizer  trea.tment  on  the  vitamin  (A)  content  of 
spinach,  M.  whi ttemo re .* '  Rhode  Island  Sta.  Rpt,  1933,  pp,  94-97* 


SOUTH  CAROL IHA 

■ 

An  economic  study'  of  food  consumption  of  farm-  families  in  the  South 
Carolina  Piedmont ,  12/3/31,  A,  M.  Moser  (Purnell). 

A  study  of  the  attitude  of  high  school  seniors  toward  farming  and  life 
on.  the  farm,  M.  E.  Frayser  (State). 

'  .  II . 

Progress  report  in  South  Car'olina  Sta.  Rpt,  1933 j  pp,  93-99.- 
The  li'braries  of  South  Carolina,  M.  E.  Frayser,  South  Carolina  Sta. 
Bui.  292  (-1933),  pp.  38. 

.  ■ A  'study  of  expenditures  for  family  living  hy  46  South  Carolina  rural 
families,  M,  E,  Frayser.  South  Carolina  Sta.  Bui.  299  (1934),  pp,  32. 

Standard  food  hudgets  used  By  social  agencies,-  A.'  M.  Moser.  Jour,’  '■ 
Home  Econ.,  26  (1934),  pp,  152-156.  >  ’  • 

Variations  in  food  sources  of  calories,  proteins,  calcium,  phosphorus, 
iron,  and  vitamins  A  and  C  in  relation  to  season  of  the  year  and  money 
value  of  dietary,  A.  M.  Moser,  A'bstract  in  Jonr,  Home  Econ.,  26  (1934), 
pp.  521,  522.  '  ■  .  . 
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SOUTH  DAKOTA 

I. 

The  influence  of  various  kinds  of  wool  on  some  of  the  physical  proper¬ 
ties  of  flannel,  l/30/34,  J.  Ross  and  E.  Pierson  (Purnell). 

The  vitaman  3,  and  Bg  ( G)  content  of  South  Carolina  cross-hred  lamh 
(muscle,  liver,  pancreas,  thymus)  and  vitamin  C  content  of  lamh  liver, 
9/21/33,  M.  Kellogg  and  E.  Pierson  (Purnell). 

II. 

Progress  report  in  South  Dakota  Sta.  Rpt.  1933,  p.  23. 


TEHEES SEE 

I. 

Vitamin  G  content  of  vegetables  grown  in  Tennessee,  leaf  lettuce,  peas, 
cahhage,  and  sweetpo tatoes ,  7/ll/32,  E.  L.  MacLeod  (Parnell). 

[Sweetpotato  vinegar — An  investigation  of  methods  with  special  regard 
to  home  production,  10/25/29,  G.  A.  Shuey,  Chemistry]  (Purnell). 

[Svreetpotatoe  siriip — An  investi'gati'dh'  of  possibilities  of  home  production, 
7/30/30,  G.  A.  Shuey,  Chemistry]  (Parnell), 

[Factors  affecting  the  quality  of  strawberry  juice,  7/25/34,  G.  A.  Shuey, 
Chemi s  t ry]  ( Purnei 1 ) . 

nutritive  value  of  (a)  dicalcium  phosphate,  (b)  dicalcium  and  magnesium 
phosphate,  F.  L.  MacLeod  and  E.  Utley  (Departmental  and  T.V.A. ). 

II. 

The  determination  of  the  bitter  substance  in  "bitterv/eed"  milk,  E,  D. 
VJeathers,  Jour,  Dairy  Sci.,  16  (1933),  pp.  401-403. 

Home  preparation  of  strawberry  juice,  C.  A,  Shuey.  Tennessee  Sta,  Circ. 
48  (1934),  pp.  2. 


TEXAS 

I. 

Growth  in  height  and  weight  of  Texas  school  children,  6/4/28,  J.  Fnit- 
acre  (Purnell), 

The  effect  of  oven  tempera.ture  on  the  tenderness  of  meat,  2/8/34,  S, 
Cover,  (Purnell). 

The  effect  of  weathering  in  the  field  upon  grade,  color,  and  strength 
of  raw  cotton,  6/15/34,  M.  A.  Grimes  [Agronomy]  (Purnell). 

Physical  characteristics  in  cotton  and  their  interrelationship,  6/15/34, 
M.  A.  Grimes  (Purnell), 

Carotene  as  related  to  the  yitaiiin  A  potenc^,^  of  butterfat,  7/l0/34, 

G,  S.  Fraps  [Chemistry],  M,  A,  Grimes,  and  R.  Treichler  [Chemistry]  (Purnell). 

The  effect  of  tea  upon  the  energy  metabolism  of  children,  8/21/34, 

J,  VJhitacre  (Pumell), 
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TEXAS 

II. 

Progress  report  in  Texas  Sta.  Rpt .  1933,  pp.  110-113. 

The  diet  of  Texas  school  children,  J-.  llThitacre.  Texas  Sta.  Bui.  489 
(1934),  pp.  44. 

Dental  decay  among  Texas  school  children,  J.  Whitacre.  Texas  Sta. 
Bui.  491  (1934),  pp,  30. 

Standing  heights  of  school  children  as  determined  hy  two  techniques, 
J.  V/nitacrej  Amer,  Jour,  Anthropol.,  18  (1934),  pp.  457-465. 


UTAH 

I. 

A  study  of  factors  promoting  positive  health  in  rural  school  children, 
9/9/31.  A.  P.  Erovm.  (Purnell). 

Comparative  size  of  rural  and  urban  Utah  school  children  as  determined 
hy  the  height-weight-age  relationship,  11/24/33,  A.  P.  Brown  (Purnell). 

[Relationship  of  soft-curd  milk  to  suhclinical  mastitis,  7/l0/34, 

R.  L.  Hill,  Human  Nutrition]  (Purnell). 

II. 

Pood  habits  of  rural  school  children  in  relation  to  their  physical 
well-being,  A.  P.' Brown.  Utah  Sta.  Bui.  246  (1934),  pp,  52. 

Types  of  greens  or  pot-herbs  used  in  imral  Utah  homes,  A.  P.  Brown.  '  ■ 

Utah  Sta.  Giro.  104  (1934),  pp.  24. 


VERI\^0NT 

I. 

The  relative  economy  of  household  production  and  of  the  purchase  of  • 
white  bread,  8/8/31,  M.  Muse  and  M,  I.  Liston  (Purnell). 

A  study  of  some  of  the  factors  determining  desirable  allocations  of 
cash  for  purchase  of  food  by  Vermont  farm  families,  10/ll/33,  M.  Muse  and 
D.  Emery  (Purnell). 

A  study  of  the  adequacy  of  the  diet  of  Vermont  families  on  relief, 

8/9/34,  M.  Muse  (Purnell). 

Studies  in  household  buying. —  I,  A  study  of  quality  demands  in  house¬ 
hold  buying  of  food,  8/29/34,  M.  Muse  and  M,  Liston  (Purnell).  ■  •' 

II.  ■  •  ‘ 

Progress  report  in  Vermont  Sta.  Bui,  380  (1934),  pp.  18,  19. 

Kitchen  equipment  and  arrangement,  M.  Muse,  Vermont  Sta.  Bui,  375 
(1934),  pp.  59  (+  photographs  and  diagrams). 

Kitchen  equipment  and  arrangement — Process  charts  and  data  supplem.enting 
Bui.  375  (Mimeographed  and  available  for  loan  from  Dept.  Home  Economics 
Research,  Vermont  Expt.  Sta.).  •  *  • 
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VIKGINIA 

•• ,  -  I. 

/ "  .The'  cooking  quality  and  palatahility  of  soft  pork,  ,  6/4/29 ,  I.  M. 

Bailey  [with  cooperation, ,of  Animal  Husbandry]  (Purnell). 

Rural  family  living  in  G-rayson  Coimty,  Virginia,  6/l/31,  K.  H.  Young 
[Agr.  Economics]  and  I.  M.  Bailey  [with,  cooperation  of  Bureau  of  Home  Econ., 
U.S.D.A.]  (Purnell). 

[Home'  laundering  investigations,  7/22/30,  Tests  to  evaluate  factors 
of  washing.  Effects  of ' laundering  on  fabric  of  clothes,  P,  B.  Potter 'and 
F.  Hicks,  Agricultural , Engine e ring] .  (Purnell)*' 

.  ,  [a  study  of  heat  in^cooking,  6/28/34,  P.  B,  Potter  and  F.  Hicks,  Agri¬ 
cultural  Engineering]  (Pumell).  •  ' 

[De  signing  and  developing  low-cost  electric  equipment  for  cooking^ and 
for  heating  water,  6/28/34,  P.  B.  Potter,  Agricultural  Engineering]  (Purnell 
and  T.V.A. ) . 


T7ASHIHGT0N 

•  .  .  I-  .  • 

The  vitamin  C  content  of  "^^ashington  apples,  9/15/32,  (l)  The  vitamin  C 
content  o-f  Delicious  apples  after  twelve  months  storage  at  .32° -F.  (2)  The 
vitamin  content  of  the  Richared  and- the  Starking  apples  (bud’ sports  of ,  the 
Delicious),  (3)  The  influence  of  storage  period  and  temperature  of  32°  and  40° 
to  45°  F.  on  the  vitamin  C  content  of  the  Richared  apple,  E.  H.  Todhunter 
(Purnell). 

The  optimum  operating  temperatures  for  domestic  water  heaters  (electric), 
2/5/34,  E.  H,  Roberts  (Purnell). 

Time  and  cost  evaluation  of  the  home  laundry  processes,  3/17/34,  V.  E. 

Sater  (Purnell). 

The  effect  of  different  frozen  dessert  mixtures  on  the  cost  of  operation 
of  domestic  mechanical  refrigerators,  10/26/34,  V.  E.  Sater  (Purnell). 

Time  and  cost  evaluation  of  home  canning,  lly'15'/34,  .  _  V.  E.  Sater  (Purnell). 

The  vitamin  A  content  of  fresh  and  stored  Richared  apples,  E.  H... Todhunter 
and  A.  Larson  (Departmental).  ,  ; 

A  study  of  the  distribution  of  vitamin  A  in  the  flesh  and  peel  of 
Richared  apples,  E.  H.  Todhunder  and  A.  Larson  (Departmental). 

II.  ' 

.  Progress  report  in  Washington  Col,  Sta.  Bui.  291  (1934),  pp.  36,  37. 

Time  and  cost  evaluation  of  disliwashi-ng  by  different  methods,  V.  E. 

Sater,  YJashington  Col.  Sta.  Bui.  303  (1934),  pp.  19. 

The  vitamin  C  in  Delicious  apples  before  and  after  storage,  -E.  L, 

Batchelder.  Jour,  Hutrition,  7  (1934),  pp,  647-655, 

Consumer  purchasing — suggestions  for  club  programs,  E.  H.  Roberts, 
Mimeographed,  1934. 
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WEST  VIRGINIA 

[Histology  of  "bone  growth  in  vitamin- deficient  'animals,  4/l/32,  H.  C. 
Cameron, '  Biology]  (Purnell ) ,  \ 

[The  relation  of  vitamin  A  intake  to  common  colds';  ■  8/15/33,  H.  C. 

Cameron,  Biology]  (Purnell).  ... 

II. 

Studies  on  experimental  rickets  in  rats. — I,  Strtictural  modifications 
of  the-  epiphyseal  cartilages  in  the  tihia  and  other  hones,  G.  S.  Dodds  and 
E.  C.  Cameron.  i\mer.  Jour.  Ahat". ,  55  (1934),  pp.  136-165. 

.  Vitamin  therapy  in  colds,. H.  C.  Cameron.'  Proc.  West  Virginia  Acad.  Sci., 
34  ser..,'No,  15  (1934),  p.  25. 


WISCONSIN 

I . 

The  metaholism  of  proteins,  particularly  as  influenced  hy  pregnancy  and 
lactation,  11/27/29,  The  nature  of  the  injurious  quality  of  raw  egg  whites 
and  means  of  preventing  or  curing  the  injury,  H.  T.  Parsons,  J.  Lease,  and 
E.  Kelly  (Purnell)  (State). 

Study  of  rural  relief  with  reference  to  rural  rehahili tation  in  Wis¬ 
consin,  11/10/34,  [E.  L.  Kirkpatrick  and  J.  E.  Kolh,  Rural  Sociology],  M. 

Cowles,  and  [C.  P.  'Kraengel ,  F.E.R.A.]  (Purcell)  (State  and  F.E.R.A.  ). 

<  The  role  ofhacteria  in  the  digestive  tract,  9/l/33,  H.  T.  Parsons  and 

E.  Kelly  (State). 

The  vitamin  C  content  of  certain  foods,  E.  T.  Parsons  and  D.  Hussemann 
( ^tate ) . 

II. 

Tne  vitamin  C  content  of  commercially  canned  sauerkraut  produced  under 
known  conditions,  H.  ’T.'  Parsons  aad  C.  Horn.  Jour.  Agr.  Res.  [U.S.],  47  (1933), 
pp.  627-638. 

Variations  in  the  potency  of  certain  foodstuffs  in  the  cure  of  derma- 
titia  induced  in  rats  hy  dietary  egg  white,  H.  T.  Parsons  and  J.  G.  Lease. 

Jour.  Nutrition,  '8  (1934),  pp.  57-67. 

The  extraction  of  the  factor  curative  of  dermatitis  in  rats  due  to 
eggwhite,  J.  G.  Lease  and  H.  T.  Parsons.  Jour.  Biol.  Chem. ,  105  (1934), 

Proc.,  pp.  L,  LI. 

The  effect  on  the  toxicity  of  egg  white  of  digestion  with  papain,  H.  T. 
Parsons,  P.  Jansen,  and  F.  Schoenleher.  Jour.  Biol.  Chem.,  105  (1934), 

Proc. ,  p.  LXVII . 

Effect  of  changes  in  pH  on  the  rate  of  detoxification  of  egg-white  hy 
heat,  H.  T.  Parsons,  E.  Kelly,  and  E.  Yearick.  Abstract  in  Jour.  Home  Econ. , 

26  (1934),  p.  523. 
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WYOMIUa 

I . 

Comparison  of  'culinary  properties  of  dry  land  and  irrigated  potatoes 
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